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1. Attempt all questions.
2. Make Suitable assumptions wherever necessary.
3. Figures to the right indicate full marks.
4. Use of programmable & Communication aids are strictly prohibited.
5. Use of only simple calculator is permitted in Mathematics.
6. English version is authentic.
Q.1 * Answer any seven out of ten. gatHiell EgltSU.Ql Alctell wallol AL, 14
L Write any two chemical properties of sucrose. :
q. YB1 il Sl A AARUECS 2y el el
2 Write yarious uses of bagasse.
i Qs O Lo b (A (AL A= BU NN AL 4
53 3. Defineg Brix.
: 3. (@ A canvaul@e 83
4. Write any four sugar industry’s name.
¥. 5l el AR wis Gelatell ¥5ctl ol ottt el
5. What is refined sugar?
W Rgefes 9oR o canvalRedt 82,
6. Define molasses.
s.  olol vl 2.
7. " Write composition of beet juice. 3
9. olld wy ol Ruclt cvll. ! *
8. What is inhibition?
¢. BellBRalet RNedA ?
e faiche i v Werite .Composition.of milk.. S
€. ool U vl
; 10. Write ,composition of cheese.
0. uell?|ell 2uetl Gl
Q.2 (a) Discuss in brief about growth of sugar industries in India. 03
Ysl.? (W) CURcML wis Gelol gf& (AL @t uul 83 ‘' o3
OR
(a) Discuss in brief about growth of food industries in India. 03
@) eURcHl g5 GALL gls @A @t Al 8. 03
(b) ! Explain Milling and crushing process in,sugar industry. 03
(o)  eng A wis Gelowi slleot yBaul Axes. ' 03
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Discuss double carbonization process.

A stolallsal B ofl w2l 3.

What are benefits using Sulfitation process over Carbonization process used
for sugar cane juice Clarification

A9 2 2udlsQL 1R oll stolellsal uBal ofl URuHRE U/t
ulBal ol $REL A
> OR,

Draw only flow diagram of double Sulfitation process.

HIAL SHE Sulfitation WERlelL Yuitsl@ SA staauH ERL

Draw only flow diagram of single Carbonization process.

wA As slolellsel Bl gl sl st R\

OR
Explain beet sugar manufacturing.
ofle ol wis Gaulget M

Discuss various raw material used in baking industry.
vicllell Galotdl Guallal Aaldl [y st Hiet ol Al 5. :
OR
Explain mfg. of butter and cream in brief.
HIARL U £ of Mg @A 1AMl
"Draw flow diagram of'refined cane sugar mfg.
9lg AS] wis mfo olt Yalls 2wt €L
OR
Explain in detail about recovery of sugar by crystallizer.
Crystallizer 81201 Wis Yot Ul QA (Qotcteur AMeial.
- «plain various food processing Techniques.
QRY g5 AR usd@ uxe Al

OR
Explain importance of food industry and give types of food industry.

VRS GEloL Heael AHaall ol WRLs GeldL ustl wudl.
Write in brief about preparation of non- alcoholic carbonated beverages.
Aot 2UeBEAs stellazs el ol daudl (@A i@t Hi cvll.
OR
.Explain various methods used for pasteurization of milk with flow diagram.

gt ol AuyRaBRet ofl (Al Yl 2ugld W Wl

t

Why food processing is required? Enlist various food processing techniques.
Al W2 gs YARDLL %3 & 2 [QlQu g5 WRARDL d$lel Raad.

OR
I .plain various method used in preparation of milk powder.

gL ulas? daudl W auRldl @Ay ugld wend B,
Explain bottling of carbonated beverages.
stollales Jlall of cl2(@ol AMestaal.

ISCUss mig. ol bread.
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()  as ofl votice ofl 22l 53 0¥
(¢)  Explain manufacturing of wine with flow diagram. 07
(8)  Yclts uUslA WA cutset Geuteot que Al 09
Q.5 (a) Give composition of cheese and explain mfg. of cheese. 04
.l () Uell ofl Rt AU UA UellR mfg uH B, | 0¥
(b) List out different types of equipment used in sugar industry and explain any 04
one in brief. .
(W) uis GElOHL aURLAl Ao QR Ystell Al ol wal? L€l 0¥
oot Wl AB LA Hi 518 ugl As Anendl,
(©) Explain role of Evaporators in brief. 03
(d)  Explain role of Crusher, Shredders and Crystallizers in sﬁgar mfg. 03
(8)  Wis mfg Hi SR , Shredders U\ Crystallizers ol @51 dmostcll, 03
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